The Club The Club

FOOD & DRINK

FOOD & DRINK

CLASSIC DRINKS

SIGNATURE DRINKS

APEROL SPRITZ - 100
Aperol, spumante, orange

HUGO SPRITZ - 105

St. germain, spumante, lime, mint

LIMONCELLO SPRITZ - 105

Limocello, spumante, lemon

ESPRESSO MARTINI - 135

Vodka, Frangelico, kahlua, cocoa bitters, espresso

MOJITO - 125

White rom, fresh minft, lime

DARK N "STORMY - 120
Rum, ginger beer, bitters, lime

NEGRONI - 130

Gin, vermouth, campari

OLD FASHIONED - 120
Bourbon, bitters, orange

IRISH COFFEE - 105
Whiskey, coffee, brown sugar, whipped cream

GIN & TONIC’S
Tanquery, tonic, lime + 100
Hendricks, tonic, cucumber, pepper + 115

Monkey 47, tonic, grape + 125

All prices are in Danish kroner (DKK) / Alle priser er | danske kroner (DKK)

For information about allergenic ingredients please ask your waiter / Information om
indhold af allergene ingredienser i vores retter kan fas ved henvendelse til tjenerne.

RUBY - 130
Campari, red vermouth, montenegro,
orange blossom, tonic

SOLERO - 130
Tequila, mandarin & jalapeno liquor,
lime, mint, black salt

BOUQUET TINI - 130
Vodka, dry vermouth, italicus, jasmin, rose

WOODS - 130
White rum, aperol, cherry heering, grapefruit,
lime, rhubarb and raspberry tonic

PRECIOUS - 130
Pineapple rum, Lagavulin, maraschino,
apricot, lemon, spray of abshinte

CUDDLE - 130
Cognac, saffron & vanilla liquor,
cocoa bitters, cream, nutmeg

PROMISCUOUS - 130

St. germain, campari, aquavit, lime, rhubarb tonic

GOLDEN HOUR - 130
Apricot liquor, mandarine napoleon,
gin, lemon, lime, grapefruit

LA PINYA - 130
Pineapple rum, vodka, limoncello,
lime, coconut, rhubarb bitter

All prices are in Danish kroner (DKK) / Alle priser er | danske kroner (DKK)

For information about allergenic ingredients please ask your waiter / Information om
indhold af allergene ingredienser i vores retter kan fas ved henvendelse til tjenerne.
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FOOD

WINE, BEER & SOFT DRINKS

NUTS - 65

Dry roasted almonds, cashews and peanuts

OLIVES - 65

Selection of olives

FRIES - 65

With truffle mayonnaise

CROQUETTES - 95
Confit chicken, thyme and truffle

OYSTERS
3 PCS 135/ 6 PCS 245
Oysters, lemon, shallots and red-wine vinaigrette

CAVIAR - 545

30 g. Baerii Rossini Caviar, blinis, shallots, créeme fraiche

CAESAR SALAD - 139
(ADD CHICKEN + 50)

Baby gem, parmesan and croutons

PASTA OF THE DAY- 175

Ask your waiter

THE CLUB - 165
Sandwich with chicken, lettuce, tomatoes,
and signature dressing with chips

CHEESE BURGER - 185
With aged cheddar and pickles on brioche bun
with fries and truffle mayonnaise

STEAK FRITES - 245

Steak with maitre hotel butter and fries

CHEESES - 165
Variety of cheeses with compot

DESSERT OF THE DAY - 135
Ask your waiter

All prices are in Danish kroner (DKK) / Alle priser er | danske kroner (DKK)

For information about allergenic ingredients please ask your waiter / Information om
indhold af allergene ingredienser i vores retter kan fas ved henvendelse til tjenerne.

WINE

Sauvignon Blanc, Loire, France + 80 / 400

Riesling, Pfalz, Germany - 95 / 475

Petit Chablis, Burgundy, France * 110 / 550

Cabernet Franc, Loire, France + 80 / 400

Valpolicella, Veneto, Italy - 110 / 550

Pinot Noir, Burgundy, France 130 / 650

BEER
Royal Unibrew Organic Pilsner, 40 cl. *+ 75
Royal Unibrew Organic Classic, 40 cl. * 75

Albani Mosaic IPA, 40 cl. - 75

SOFT DRINKS
Pellegrino, (sparkling), 0,7 L - 49
Panna (still), 0,7 L - 49
Pepsi / Pepsi max, 25 cl -+ 35

Organic Soda, 25 cl - 40

PLEASE ORDER

AND PAY AT THE BAR
- Thank you

All prices are in Danish kroner (DKK) / Alle priser er | danske kroner (DKK)

For information about allergenic ingredients please ask your waiter / Information om
indhold af allergene ingredienser i vores retter kan fas ved henvendelse til tjenerne.



